Effects of dietary proteins and amino acid mixtures on plasma cholesterol levels in rabbits.
Amino acid mixtures corresponding to either casein or egg yolk protein when fed to rabits ina low fat, cholesterol-free semipurified diet, produced the same degree of hypercholesterolemia as the proteins themselves. Amino acid mixtures corresponding to soy protein isolate or sunflower protein gave low plasma cholesterol levels, but not as low as those obtained with the intact proteins. Experiments were designed to identify amino acids responsible for the differential in plasma cholesterol produced by casein or soy protein amino acid mixtures. Plasma cholesterol levels obtained with a casein amino acid mixture containing half the amounts of essential amino acids were significantly higher than he corresponding soy protein mixture. Feeding trials based on systematic modifications to the casein and soy protein mixtures indicated that interaction between essential and non-essential amino acids was important in determining plasma cholesterol levels. In further experiments, protein components were formulated by adding amino acids to casein to give a mixture corresponding to soy proteins, or by adding amino acids to soy protein, or by adding amino acids to soy protein to give a mixture equivalent to casein. These diets failed to reverse plasma cholesterol levels which suggests differences in digestion and absorption of proteins relative to amino acid mixtures.